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Super Easy 


75+ Homemade Recipes 


FROM THE EDITORS OF DELISH 


THE COZY 
CURE-AL 


Out of all the comfort foods in the 
universe, soup wins. Because at the end 
of a terrible day, nothing will make 
you feel better than Pizza Soup (p. 55). 
Trust us, we speak from experience. 


Bad breakup? Terrible flu? Annoying blizzard? 
There’s a soup for all of these. 


That’s not to say that you should eat soup only 
when you feel terrible. Soup is there for you when you’re 
bored with your weeknight dinner rotation, hosting 
friends, or celebrating a holiday. It’s not just an autumnal 
option—it can and should be made all year long! 


For this very special curation of recipes, our definition 
of soup was a bit loose. We love chilis and stews, so we 
included them here too. And considering there’s 
Frito Pie Chili (p. 54) or Mac ‘N Chili Stew (p. 62), we don’t 

anticipate any complaints regarding that decision. ~ 


Whether it’s soup, stew, chili, or chowder, you can 
expect the same out of these recipes as you do for anything 
else that comes out of the Delish Test Kitchen. 
They’re all crazy-easy, regardless of if they came together 
in 25 minutes or simmered all day in the slow cooker. 
Your days of heating up canned soup are officially over. 
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CHICKEN POSOLE 


SERVES 6 | TOTAL TIME: 6 HR 40 MIN 


4 c. low-sodium chicken broth 

3 boneless skinless chicken breasts 
2 poblano peppers, chopped 

1 white onion, chopped 

2 cloves garlic, minced 

1 tbsp. cumin 

1 tbsp. oregano 

2 tsp. chili powder 

2 tsp. kosher salt 

Freshly ground black pepper 

2 c. (15-oz.) cans hominy, drained 
Thinly sliced radishes, for garnish 
Sliced green cabbage, for garnish 
Fresh cilantro, for garnish 


NOT YOUR 

MOMMA'S 
CHICKEN 

SOUP 


41. Place all ingredients except hominy and 
garnishes into slow cooker. Cook on low 
for 6 to 8 hours, until the chicken is tender 
and cooked through. 


2. Remove chicken and shred with two 
forks. Return to slow cooker along with the 
hominy and cook for another 30 minutes. 


3. Garnish with radish, cabbage, and 
cilantro before serving. 
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ITALIAN 
WEDDING 
SOUP 


SERVES 6 | TOTAL TIME: 45 MIN 


For the meatballs: 

% |b. ground chicken 

% |b. chicken sausage, casings removed 
% c. panko bread crumbs 

1A c. freshly grated Parmesan, plus more for serving 
2 tsp. dried oregano 

3 cloves garlic, minced 

1 large egg 

Kosher salt 

Freshly ground black pepper 

Pinch of red pepper flakes (optional) 


For the soup: 

2 tbsp. extra-virgin olive oil, divided 

% medium onion, chopped 

2 carrots, peeled and chopped 

2 stalks celery, chopped 

2 tsp. freshly chopped thyme 

8 c. low-sodium chicken broth 

% c. small dry pasta (such as acini di pepe or tubetini) 
4 c. baby spinach 

2 tbsp. freshly chopped dill, for garnish 
Lemon wedges, for serving 


4. In a large bowl, stir ground chicken, chicken 
sausage, bread crumbs, Parmesan, oregano, garlic, 
and egg until combined. Season with salt, 

pepper, and red pepper flakes, if using. Form into 
22 meatballs about 1" in diameter. 


2. In a large Dutch oven (or pot), heat 1 tablespoon 
oil. Cook meatballs in batches, turning occasionally, 
until chicken is golden on all sides and mostly cooked 
through, about 8 minutes. Remove from pot. 


3. Heat remaining 1 tablespoon oil then add onion, 
carrots, celery, and thyme. Cook until fragrant and 
starting to soften, 3 to 4 minutes. Add chicken broth 
and bring to a boil. Add pasta and meatballs and 
lower to a simmer. Simmer until pasta is cooked, 5 to 
7 minutes. Stir in spinach and cook until wilted, about 
1 minute more. 


4. Garnish each bowl with dill and more Parmesan, 


and serve with a lemon wedge. 
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CILANTRO 
LIME 
CHICKEN 
CHILI 


2% c. low-sodium chicken broth 

2 (15.5-0z.) cans white beans, drained 
and rinsed 

1% lb. boneless skinless chicken thighs 

2 (4-02z.) cans green chiles 

1 small red onion, finely chopped 

4 cloves garlic, minced 

2 jalapefios, seeded and minced, 
plus more for serving 

1 tsp. ground coriander 

¥% tsp. ground chili powder 

Kosher salt 

Freshly ground black pepper 

1% c. frozen corn 

Juice of 1 lime 

%4 cup freshly chopped cilantro 


Sour cream 
Sliced avocado 
Thinly sliced jalapefio 


Add broth, beans, chicken, green 
chiles, onion, garlic, jalapenos, 
coriander, and chili powder to the bowl 
of your slow cooker. Season with salt 
and pepper and cook on high for 2 to 3 
hours, until chicken is tender. 


Remove chicken from chili and 
shred. Use a potato masher to gently 
mash about ‘/3 of the beans before 
returning chicken to slow cooker. Stir 
in shredded chicken and corn and 
season with more salt and pepper. Stir 
in lime juice and cilantro. 


Garnish bowls with sour cream, 
avocado, and jalapeno before serving. 
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CHICKEN & 
DUMPLINGS 


SERVES 6 | TOTAL TIME: 1 HR 5 MIN 


For the soup: 

2 tbsp. extra-virgin olive oil 

1 large onion, chopped 

2 medium carrots, peeled and diced 
1 stalk celery, chopped 

1 tsp. dried oregano 

Kosher salt 

Freshly ground black pepper 

3 cloves garlic, minced 

6 c. low-sodium chicken broth 

4 boneless skinless chicken thighs 
2 boneless skinless chicken breasts 
3 sprigs thyme 

1c. heavy cream 

Freshly chopped parsley, for serving 


For the dumplings: 

1% c. all-purpose flour 
1 tbsp. baking powder 
1% tsp. kosher salt 

1 large egg 

2/4 c. buttermilk 

2 tbsp. melted butter 


4. In a large pot over medium heat, heat oil. Add onion, carrots, and 
celery and cook until tender, 5 minutes. Season with oregano, salt, and 
pepper. Add garlic and cook until fragrant, 1 minute. 


2. Add broth, chicken, and thyme to pot and bring to a boil. Reduce 
heat and simmer until chicken is cooked through, 10 minutes. Remove 
chicken and shred with two forks. 


3. While soup is simmering, make dumplings. In a large bowl, whisk 
together flour, baking powder, and salt. Make a well in the flour 
mixture and add egg, buttermilk, and melted butter. Whisk with a fork 
until combined. 


4. Add shredded chicken and heavy cream to pot, then return to a 
simmer. Drop spoonfuls of dumpling mixture into pot, cover and cook 
on low until dumplings are cooked through, about 5 minutes. 


5. Garnish with parsley before serving. 


SLOW=-COOKER 
TORTELLINI SOUP 


1 |b. boneless skinless chicken breasts 

2 carrots, peeled and sliced into /a" rounds 
2 stalks celery, chopped 

2 sprigs thyme 

6 c. low-sodium chicken broth 

1 tsp. Italian seasoning 

Y% tsp. crushed red pepper flakes 

Kosher salt 

Freshly ground black pepper 

18 oz. refrigerated cheese tortellini 


In a slow cooker, combine chicken, carrots, celery, and 
thyme. Pour in broth and season with Italian seasoning, 
red pepper flakes, salt, and pepper. 


Cook on low for 6 hours. 


Transfer chicken to a plate and shred with two forks. 
Return to slow cooker and add tortellini. Cook until tortellini 
is tender, 15 minutes more. 
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MAT ZO 
BALL SOUP 


3 large eggs, beaten 

Y% c. schmaltz or shortening 

% c. seltzer 

% c. matzo meal 

Kosher salt 

Freshly ground black pepper 

8 c. low-sodium chicken broth 

2 large carrots, peeled and sliced 
into 1%" rounds 

Freshly chopped dill, for garnish 


In a large bowl, combine eggs, 
schmaltz, and seltzer. Stir in matzo meal, 
salt, and pepper. Cover and refrigerate 
until well chilled, at least 2 hours. 


Bring a large pot of salted water to a boil. 
Using wet hands, shape matzo mixture 
into 6 large balls. Drop matzo balls in boiling 
water, cover and reduce heat to a simmer. 
Let simmer until cooked through, 30 to 
35 minutes. 


Meanwhile, warm chicken broth in a 
large pot with carrots. Season with salt, 
if necessary. 


When matzo balls are finished, remove 
from water with a slotted spoon and place 
into serving bowls. Ladle warmed chicken 
broth over and serve with dill. 
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' CREAMY | 
CHICKEN& = 

-, MUSHROOM ~ 

SOUP init 


SERVES 4 | TOTAL TIME: 20 MIN = 


3 tbsp. butter of  . Res 
8 oz. baby bella mushrooms, sliced ; ; spear se 
4 medium onion, chopped S Senee gee 
3 carrots, sliced into 4%" rounds 

2 stalks celery, chopped ul 3 
2 boneless skinless chicken breasts 
3 cloves garlic, minced 

1 tbsp. fresh thyme leaves 

Kosher salt 

Freshly ground black pepper 

% c. all-purpose flour 


41. In a large pot, melt butter. Add mushrooms, onion, carrots, and 
celery. Cook, stirring, until vegetables are tender and liquid has 
evaporated, 6 minutes. Add chicken and cook until golden, 3 to 4 
minutes, then add garlic and thyme, and stir until fragrant, 1 minute. 
Season generously with salt and pepper. 


4c. low-sodium chicken broth 2. Add flour and whisk until golden, 1 minute. Pour over chicken 
1c. whole milk broth and milk and season with salt and pepper. Add rice and bring to 
1c. basmati rice a simmer. Cook until rice is tender and chicken is cooked through. 
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CHICKEN 
& POTATO 
STEW 


2 tbsp. butter 

2 large carrots, peeled and sliced 
into 1/4" rounds 

1 stalk celery, chopped 

Kosher salt 

Freshly ground black pepper 

3 cloves garlic, minced 

1 tbsp. all-purpose flour 

1% lb. boneless skinless chicken breasts 

3 sprigs fresh thyme 

1 bay leaf 

% |b. baby potatoes, quartered 

3 c. low-sodium chicken broth 

Freshly chopped parsley, for garnish 


In a large pot over medium heat, melt 
butter. Add carrots and celery and season 
with salt and pepper. Cook, stirring 
often, until vegetables are tender, about 
5 minutes. Add garlic and cook until 
fragrant, about 30 seconds. 


Add flour and stir until vegetables are 
coated, then add chicken, thyme, bay leaf, 
potatoes, and broth. Season with salt and 
pepper. Bring mixture to a simmer and 
cook until the chicken is no longer pink and 
potatoes are tender, 15 minutes. 


Remove from heat and transfer chicken 
to a medium bowl. Using two forks, shred 
chicken into small pieces and return to pot. 


Garnish with parsley before serving. 


COPYCAT 
CHILI'S 
CHICKEN 
ENCHILADA 
SOUP 


1 tbsp. extra-virgin olive oil 

1 large onion, chopped 

2 cloves garlic, minced 

5 c. low-sodium chicken broth 
1c. masa harina 

1c. enchilada sauce 

16 oz. Velveeta, cut into cubes 
2c. shredded chicken 

1 tsp. chili powder 

% tsp. ground cumin 

Kosher salt 

Freshly ground black pepper 

1c. shredded Monterey jack, for garnish 
1c. shredded cheddar, for garnish 
Crushed tortilla chips, for garnish 


In a large pot over medium heat, heat 
oil. Add onion and cook until soft, 5 
minutes, then add garlic and cook until 
fragrant, 1 minute. Add broth and bring to 
a boil. 


Meanwhile, in a medium bowl, whisk 
together 2 cups water and masa harina 
until smooth. Add to pot, whisking 
constantly until no lumps remain. Add 
enchilada sauce and Velveeta and cook, 
stirring often, until melted. Stir in chicken, 
chili powder, and cumin. Season with salt 
and pepper. 


Garnish with cheeses and tortilla chips 
before serving. 


CHICKEN CHILI 


1 tbsp. extra-virgin olive oil 

1 small onion, diced 

1 jalapeno, seeded and minced 

2 cloves garlic, minced 

% tsp. dried oregano 

% tsp. ground cumin 

2 (4.5-oz.) cans green chiles 

3 boneless skinless chicken breasts, cut into thirds 
5 c. low-sodium chicken broth 

Kosher salt 

Freshly ground black pepper 

2 (15-0z.) cans white beans, drained and rinsed 
1% c. frozen corn 

% c. sour cream 

1% c. shredded Monterey jack, plus more for serving 
Freshly chopped cilantro, for garnish 

% c. crushed tortilla chips 


CHEESY WHITE | 


In a large pot over medium heat, heat oil. Add onion and 
jalapeno and cook until soft, about 5 minutes. Add garlic, 
oregano, and cumin and cook until fragrant, 1 minute. 

Add green chiles, chicken, and broth and season with salt 
and pepper. Bring to a boil, then reduce heat and simmer, 


covered, 10 to 12 minutes, until chicken is tender and 
cooked through. 


Transfer chicken to a plate and shred with two forks. 
Return to pot and add white beans and corn. Bring to a 
simmer and let cook 10 minutes. Turn off heat and stir in 
sour cream and cheese. 


Ladle chili into bowls and garnish with cilantro, more 
cheese, and chips before serving. 


COOKER 
CHICKEN 
NOODLE 


1% lb. boneless skinless chicken breasts 
1 large onion, chopped 

3 carrots, peeled and sliced into 1/4" rounds 
2 stalks celery, sliced 

4 tsp. sprigs fresh thyme 

4 tsp. sprigs fresh rosemary 

3 cloves garlic, minced 

1 bay leaf 

Kosher salt 

Freshly ground black pepper 

10 c. low-sodium chicken broth 

8 oz. egg noodles 


In a slow cooker, combine chicken, 
onion, carrots, celery, thyme, rosemary, 
garlic, and bay leaf and season generously 
with salt and pepper. Pour in broth. 


Cover and cook on low, 6 to 8 hours. 
Remove chicken from slow cooker and 
shred with two forks. Discard herbs and 
bay leaf. Return chicken to slow cooker 
and add egg noodles. 


Cook on low, covered, until al dente, 
20 to 30 minutes. 


BEST-EVER 
CHICKEN 
TORTILLA 
SOUP 


2 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

1 jalapefio, seeds removed, minced 

4 cloves garlic, minced 

3c. shredded chicken 

Kosher salt 

Freshly ground black pepper 

1 tbsp. chili powder 

2 tsp. dried oregano 

2 tsp. ground cumin 

41 (28-02z.) can diced 
fire-roasted tomatoes 

4 c. low-sodium chicken broth 

1% c. corn kernels 

Juice of % lime 

1 bay leaf 


2 tbsp. vegetable oil, for frying 

4 small corn tortillas, sliced 
into thin strips 

Kosher salt 

Diced avocado 

Sour cream 

Freshly chopped cilantro 


In a large pot over medium heat, 
heat olive oil. Add onion and cook until 
soft, 5 minutes. Add jalapeno and garlic 
and cook until fragrant, about 1 minute 
more. Stir in chicken and season with 
salt, pepper, chili powder, oregano, and 
cumin and stir to coat. 


Add tomatoes and chicken broth. 
Stir soup to combine, add corn, lime 
juice, and bay leaf and bring to a 
boil. Reduce heat and let simmer until 
slightly reduced, about 15 minutes. 


While soup is simmering, make 
crispy tortilla strips: In a large skillet over 
medium heat, heat vegetable oil. 

Once shimmering, add tortilla strips 

and cook, in batches, until golden and 
crisp, 2 to 3 minutes. Transfer to a paper 
towel—lined plate and immediately 
season with salt. 


Remove bay leaf from pot, and serve 
soup with crispy tortilla strips, avocado, 
sour cream, and cilantro. 
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YOUR 
NEW 
FAVORITE 
CHILI 


2 lb. ground beef 

2 tbsp. tomato paste 

1 large onion, chopped 

2 (15-oz.) cans kidney beans, drained 
and rinsed 

1 (28-0z.) can crushed tomatoes 

1c. beer (or water) 

4 cloves garlic, minced 

1 tbsp. chili powder 

1 tsp. ground cumin 

1 tsp. dried oregano 

1/2 tsp. paprika 

Pinch cayenne pepper (optional) 

Kosher salt 

Freshly ground black pepper 


Shredded cheddar 
Corn chips 
Thinly sliced green onions 


Heat a large skillet over medium- 
high heat. Add beef and onion and 
cook until meat is browned all over, 
about 4 minutes. Drain fat, then stir in 
tomato paste. 


In a large slow cooker, combine 
beef, onion, kidney beans, crushed 
tomatoes, beer, garlic, chili powder, 
cumin, oregano, paprika, and cayenne. 
Season with salt and pepper. 


Cook on low for 6 to 8 hours. (The 
longer it's in the slow cooker, the more 
flavor it gets.) 


Taste for seasonings. Garnish 
with cheese, chips, and green onions 
before serving. 
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Searing the beef 
adds a ton of flavor 
and reduces the 
amount of grease in 
the final chili. 
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BACON 
BEER 
CHEESE 
SOUP 


SERVES 4 | TOTAL TIME: 1 HR 


% |b. bacon 

1 large onion, diced 

2 cloves garlic, minced 

Ys c. all-purpose flour 

2 c. low-sodium chicken broth 
1c. whole milk 

8 oz. lager 

4c. shredded cheddar 
Kosher salt 

Freshly ground black pepper 
Bread, for serving 


4. In a large skillet over medium 
heat, cook bacon until crispy, 6 
minutes. Transfer to a paper towel— 
lined plate to let drain, then crumble. 


2. Heat skillet with bacon fat over 
medium heat. Add onion and cook 
until soft, 6 minutes, then add garlic 
and cook until fragrant, 1 minute. 
Add flour and whisk until golden, 3 
minutes, then add broth, milk, and 
beer and let simmer until thickened, 
15 to 20 minutes. 


3. Add cheese and continue to 
simmer until slightly reduced and 
thickened, stirring occasionally, 5 to 
8 minutes. Season generously with 
salt and pepper, then stir in most of 
the crumbled bacon. 


4. Ladle soup into bowls and 
top with remaining bacon. Serve 
with bread. 


CARNITAS 
ENCHILADA 
SOUP 


1% |b. pork loin 

1 tbsp. taco seasoning 

Kosher salt 

Freshly ground black pepper 

6 tbsp. canola oil, divided 

1 large onion, diced 

2 cloves garlic, minced 

2 tsp. ground cumin 

1 (4-0z.) can green chiles 

1c. enchilada sauce 

1 (15-0z.) can diced tomatoes 

41 (15-0z.) can black beans, rinsed and drained 
2c. frozen corn 

4 c. low-sodium chicken broth 

4 small corn tortillas, sliced into strips 
1 avocado, diced 

Limes, for squeezing 


Preheat oven to 325° and line a baking sheet with foil. Rub pork 
with taco seasoning, season with salt and pepper, and drizzle with 
2 tablespoons oil. Transfer to a prepared pan and roast until internal 
temperature reaches 145°, about 1 hour. Transfer to a cutting 
board, cover with aluminum foil, and let rest. Once cool enough to 
handle, shred. 


In a large pot, heat remaining 2 tablespoons oil over medium-high 
heat. Cook onion and garlic until soft and golden, 6 minutes, then 
add cumin and stir, 1 minute. Add chiles and cook 2 minutes. Add 
enchilada sauce, tomatoes, beans, corn, and chicken broth. Bring to a 
simmer and let cook, 15 minutes. 


Add shredded pork and cook until warmed through. 


Meanwhile, make tortilla crisps: In a large skillet over medium- 
high heat, heat remaining oil. Add tortilla strips and cook until crisp, 
tossing, 5 to 7 minutes. Transfer to a paper towel—lined plate and 
season with salt. 


Top with avocado and tortilla strips. Squeeze with lime. 


MEATBALL 
PARM SOUP 


SERVES 4 | TOTAL TIME: 50 MIN 


For the meatballs: 

1 lb. ground beef 

% c. Italian bread crumbs 

2 cloves garlic, minced 

% c. fresh Italian parsley, chopped 
1 tsp. crushed red pepper flakes 
Kosher salt 

Freshly ground black pepper 


For the soup: 

2 tbsp. extra-virgin olive oil 

1 large onion, diced 

1 large clove garlic, minced 

2 tbsp. tomato paste 

1 (28-0z.) can crushed tomatoes 
3c. low-sodium beef broth 

1c. skim milk 

3c. shredded mozzarella 

% c. freshly grated Parmesan 

1 tsp. dried oregano 

Kosher salt 

Freshly ground black pepper 

4 small sourdough boules, tops removed 


1. Make the meatballs: Preheat oven to 
350° and line two baking sheets with 
parchment paper. In a large bowl, combine 
ground beef, bread crumbs, garlic, parsley, 
and crushed red pepper flakes and season 
with salt and pepper. 


2. Roll into meatballs about 1" in diameter 
and transfer to one prepared baking sheet. 


3. Bake until browned and cooked through, 
15 minutes, then heat broiler. 


4. Make the soup: In a large pot over 
medium-high heat, heat oil. Add onion and 
cook until soft and golden, 6 minutes, 

then add garlic and cook until fragrant, 

1 minute. Add tomato paste and stir until 
combined, then add tomatoes, beef broth, 
and milk and stir until combined. 


5. Add meatballs and bring to a simmer, 
then add half the mozzarella and all 

the Parmesan. Season with oregano, salt, 
and pepper. 


6. Scoop out insides of boules, place on 
baking sheet, and ladle soup inside. Top with 
remaining mozzarella and broil until browned 
and bubbly, 2 to 3 minutes. Serve hot. 
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SERVES 4 | TOTAL TIME: 1 HR 20 MIN 


1 tbsp. canola oil 

b. boneless short ribs 

round cumin 

Pp. plus 1 tsp. chili powder, divided 
2 tsp. dried oregano 

Kosher salt 

1 large onion, diced 

1 jalapeno, chopped 

1 tsp. garlic powder 

2 tbsp. tomato paste 

4 15-02.) can diced tomatoes 
Ac. low-sodium chicken broth 

4 (12-02.) bottle Mexican lager 

3 large sweet potatoes, chopped 
Shredded cheddar, for garnish 
Sliced jalapefio, for garnish 


In a large pot or Dutch oven over medium- 
high heat, heat oil. Rub short ribs with cumin, 
1 tablespoon chili powder, and oregano 

and season with salt. Add to pot and sear 5 
minutes per side, then transfer to a plate. 


To pot, add onion, jalapeno, garlic powder, 
and remaining teaspoon chili powder and cook 
until tender, 6 minutes. Add tomato paste 

and stir, 1 minute, then add diced tomatoes, 
chicken broth, beer, and sweet potatoes and 
bring to a boil. Reduce heat and simmer. 


Slice short ribs into small pieces and add to 
pot. Let cook until beef is cooked through and 
chili has thickened, about 1 hour. 


Serve chili with cheddar and jalapenos. 
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TACO SOUP a 


1 tbsp. canola oil 

1 large onion, chopped 

2 |b. ground beef 

Kosher salt 

Freshly ground black pepper 

1 (15-0z.) can pinto beans 

1 (15-0z.) can corn 

1 (15-0z.) can fire-roasted tomatoes 
1 tbsp. taco seasoning 

1% c. water 

Sour cream, for garnish 

Freshly chopped parsley, for garnish 


4. In a large Dutch oven (or pot) over 
medium heat, heat oil. Add onion and 
cook until soft, 5 minutes, then add 
ground beef. Season with salt and 
pepper and cook until no longer pink. 


2. Add beans, corn, fire-roasted 
tomatoes, taco seasoning, and water. 
Let simmer 15 minutes. Season with 
salt and pepper. 


3. Garnish with sour cream and parsley 
before serving. 


_ PHILLY 


CHEESESTEAK 


SOUP 


SERVES 4 | TOTAL TIME: 50 MIN 


2 tbsp. canola oil, divided 

2 medium onions, diced 

2 cloves garlic, minced 

2 tbsp. all-purpose flour 

4c. low-sodium beef broth 

% |b. flank steak, thinly sliced 

3 green bell peppers, chopped 

1 tbsp. Worcestershire sauce 

Kosher salt 

Freshly ground black pepper 

8 oz. sliced provolone, chopped, plus 
more for baguette 

Baguette, for serving 


41. In a large pot over medium heat, heat 1 tablespoon oil. 
Add half the chopped onions and cook until soft, 6 minutes, 
then add garlic and cook until fragrant, 1 minute. Add flour 
and whisk until golden, 2 to 3 minutes, then add broth and let 
simmer, 15 minutes. 


2. Meanwhile, in a large skillet over medium-high heat, heat 
remaining oil. Add steak, remaining onion, and green peppers 
and cook, stirring occasionally, until steak is cooked through, 10 
to 12 minutes. Stir in VWWorcestershire and season with salt and 
pepper. 

3. Add cheese to soup and stir until melted, then add steak 
mixture to soup and let heat through, 3 minutes. 


4. Meanwhile, heat broiler. Ladle soup into oven-safe ramekins 
and top with baguette slice and additional provolone. 


5. Broil until cheese is browned and bubbly, 2 to 3 minutes. 
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SPICY 
TURKEY 
CHILI 


SERVES 4 | TOTAL TIME: 45 MIN 


1 tbsp. canola oil 

1 large onion, diced 

2 cloves garlic, minced 

1 jalapefio, minced 

1 tbsp. tomato paste 

1 tbsp. chili powder 

2 tsp. ground cumin 

Pinch of cayenne pepper 

1 lb. ground turkey 

1 (15-0z.) can black beans, rinsed 
1 (28-0z.) can diced tomatoes 
4 c. low-sodium chicken broth 
Sliced green onions, for garnish 
% c. shredded cheddar 


41. In alarge pot over medium-high 
heat, heat oil. Cook onion until 
soft, 5 minutes. Add garlic and 
jalapeno and cook until fragrant, 

2 minutes more. Add tomato paste, 
chili powder, cumin, and cayenne 
and cook, stirring, 1 minute more. 


2. Add turkey and cook, stirring, 
until cooked through and golden, 
5 to 7 minutes. Add black beans 
and canned tomatoes, stirring to 
combine, then add broth. 


3. Increase heat to a simmer and 
cook 25 minutes. 


4. Serve in bowls topped with 
green onions and cheddar. 
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JAMAICAN 


OXTAIL 
STEW 


1 tbsp. vegetable oil 

3 Ib. oxtail, cut into 2" pieces 

Kosher salt 

Freshly ground black pepper 

1 large onion, chopped, divided 

6 green onions, sliced, divided, plus 
more for serving 

2 tbsp. peeled and minced fresh ginger 

4 cloves garlic, minced 

3 tbsp. tomato paste 

2 tbsp. freshly chopped thyme 

2 tsp. allspice berries 

3 tbsp. all-purpose flour 

1 or 2 habanero chiles, depending on 
spice preference 

3 tbsp. packed brown sugar 

2 tbsp. low-sodium soy sauce 

1 tbsp. Worcestershire sauce 

1 (14-0z.) can butter beans, drained 
and rinsed 

Cooked white rice, for serving 


a, 


ie aX 


In a large Dutch oven over medium 
heat, heat oil. Season oxtails all over 
with salt and pepper. Working in 
batches, sear oxtail until golden on 
all sides. Remove from pot and set 
aside in a large bowl. 


Add half the onion and half the 
green onion and cook until soft, 6 
minutes. Add ginger, garlic, tomato 
paste, thyme, and allspice berries 
and cook until mixture is fragrant and 
tomato paste has darkened slightly, 

2 to 3 minutes. Add flour and cook, 
stirring frequently, until no longer 
raw, 1 to 2 minutes more. 


Remove pot from heat and return 
oxtail to pot. Add chiles and 4 cups 
water and return to medium heat. 
Bring to a simmer, cover and cook for 
1 hour, stirring occasionally. 


After 1 hour of cooking, add 
remaining onion and green onion. 
Stir in brown sugar, soy sauce, and 
Worcestershire sauce. Continue 
to cook, stirring occasionally, 
until meat is tender and falling 
off the bone, 45 minutes to an 
hour longer. Remove chiles, fold 
in butter beans, and garnish with 
green onion. Serve over rice. 


/ 4G DE). 


ITALIAN 
SAUSAGE 
CHILI 


2 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

1 bell pepper, chopped 

3 cloves garlic, minced 

1 tbsp. tomato paste 

1 Ib. Italian sausage 

1 tbsp. chili powder 

1 tsp. dried oregano 

% tsp. garlic powder 

% tsp. cayenne 

Kosher salt 

Freshly ground black pepper 

4 large sweet potatoes, peeled and 
cut into 1” cubes 

3 c. low-sodium chicken broth 

1 (14.5-0z.) can diced tomatoes 

Freshly chopped parsley, for serving 


POTATO & 


7’ i. 
In a large pot over medium heat, heat oil. Add onion and bell pepper and cook 
until soft, 5 minutes. Add garlic and cook until fragrant, 1 minute more, then 
add tomato paste and stir until well coated. Add sausage and cook, breaking up 


meat with a wooden spoon until no longer pink, 7 minutes. Add chili powder, 
oregano, garlic powder, and cayenne and season with salt and pepper. 


Add sweet potatoes, broth, and tomatoes and bring to a boil. Reduce heat 
and let simmer, covered, until sweet potatoes are tender, about 15 minutes. 


Garnish with parsley before serving. 


CHAPTER 2 | COMFY & COZY 


SERVES 4 | TOTAL TIME: 40 MIN 


3 tbsp. extra-virgin olive oil Kosher salt 

2 leeks, cleaned and thinly sliced Freshly ground black pepper 
(white and light green parts only) 2 c. low-sodium chicken broth 

5 cloves garlic, minced Finely chopped chives, for garni 

1 russet potato, peeled and chopped Cooked bacon, chopped, f 

1 large head cauliflower, cut into florets 


In a large pot over medium heat, heat olive oil. Add leeks and cook until golden, 
4 minutes. Add garlic and cook until fragrant, 1 minute more. 


Add potato and cauliflower to pot and season with salt and pepper. Add 
broth, bring to a boil, then reduce heat and simmer, covered, until potatoes and 
cauliflower are tender, about 20 minutes. 


Remove from heat and, using an immersion blender, blend mixture until 
smooth. (Alternatively, let soup cool slightly, then ladle into a blender.) 


Season with salt and pepper to taste, then ladje into bowls and garnish with 
chives and bacon before serving. 


BEST-EVER = 
BEEF STEW 


1 tbsp. vegetable oil 

2 lb. beef chuck, cubed into 1" pieces 
1 tbsp. extra-virgin olive oil 

1 onion, chopped 

2 carrots, peeled and cut into rounds 
2 stalks celery, chopped 

Kosher salt 

Freshly ground black pepper 

3 cloves garlic, minced 

% c. tomato paste 

6 c. low-sodium beef broth 

1c. red wine 

1 tbsp. Worcestershire sauce 

1 tsp. dried thyme 

2 bay leaves 

1 |b. baby potatoes, halved 

1c. frozen peas 


% c. freshly chopped parsley, for garnish 


In a large Dutch oven (or pot), 
over medium heat, heat oil. Add 
beef and cook on all sides until 
seared, 10 minutes, working in 
batches if necessary. Transfer 
beef to a plate. 


In the same pot, cook onion, 
carrots, and celery until soft, 5 
minutes. Season with salt and 
pepper. Add garlic and tomato 
paste and cook until garlic is 
fragrant and tomato paste has 
darkened, 2 minutes. 


Add beef back to Dutch 
oven, then add broth, wine, 


Worcestershire sauce, thyme, and 
bay leaves. 


Bring to a boil then reduce heat 
to a simmer. Season with salt 
and pepper. Cover and let simmer 
until beef is tender, 30 minutes. 


Add potatoes and simmer, 
covered, until potatoes are tender, 
15 minutes. 


Remove bay leaves. Stir in peas 
and cook until warmed through, 
2 minutes. Garnish with parsley 
before serving. 
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VEGAN CHILI 


1 tbsp. extra-virgin olive oil 

2 bell peppers, diced 

1 large onion, chopped 

2 stalks celery, diced 

3 cloves garlic, minced 

2 tsp. chili powder 

41 tsp. smoked paprika 

41 tsp. ground cumin 

1 tsp. dried oregano 

Kosher salt 

Freshly ground black pepper 

1 (12-0z.) bottle Mexican lager 

1 large sweet potato, cut into %" cubes 

41 (145-0z.) can black beans, drained and rinsed 
1 (15-oz.) can pinto beans, drained and rinsed 
1 (28-02z.) can diced fire-roasted tomatoes 

2 c. low-sodium vegetable broth 

1 avocado, sliced 

Thinly sliced green onions 

Lime wedges 


1. In a large pot, heat olive oil over medium 
heat. Add peppers, onion, and celery and cook 
until softened, 3 to 4 minutes. Add garlic, chili 
powder, paprika, cumin, and oregano and sauté 
until fragrant, 1 to 2 minutes more. Season with 
salt and pepper. 


2. Add beer and cook until it has reduced by 
half, about 6 to 8 minutes, stirring occasionally. 
Add sweet potato, black and pinto beans, 
tomatoes, and vegetable broth. Stir and bring to 
a boil, then reduce to a simmer and cook until 
slightly reduced and sweet potatoes are cooked 
through, 30 to 35 minutes. 


3. Garnish with avocado and green onions and 
serve with lime wedges. 


“TO 


We use white 
wine—it adds a hint 
of sweetness. Feel free 
to substitute red 
wine or sherry to make 
it more traditional. 


BEST-EVER 
FRENCH ONION SOUP 


SERVES 4 | TOTAL TIME: 1 HR 5 MIN 


4 tbsp. butter 

3 large onions, thinly sliced into half moons 
2 tbsp. all-purpose flour 

Kosher salt 

Freshly ground black pepper 

‘/2 c. white wine 

2 c. low-sodium chicken broth 

4 c. low-sodium beef broth 

8 sprigs fresh thyme, plus more for garnish 
8 baguette slices 

1c. grated Gruyére 


1. In a large pot over medium-high heat, melt butter. Add 
onions and cook, stirring occasionally, until deeply golden, 
25 minutes. Add flour and cook 1 minute until no longer raw. 
Season with salt and pepper. 


2. Add white wine and let simmer until evaporated, 3 
minutes. Add broths and thyme and bring to a boil. Reduce 
heat to medium and simmer 15 minutes. Season again with 
salt and pepper and remove thyme. 


3. Preheat broiler to high. Place baguette slices on a large 
baking sheet and top each slice with 2 tablespoons cheese. 
Broil until cheese is bubbling and golden brown, 1 minute. 


4. Serve soup in bowls or large mugs and garnish each serving 
with two cheesy toasts and a sprig of thyme. 
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CHICKEN 
ALFREDO 
SOUP 


2 tbsp. butter 

1 |b. boneless skinless chicken breasts 
Kosher salt 

Freshly ground black pepper 

1 large onion, diced 

3 cloves garlic, minced 

c. all-purpose flour 

4 c. low-sodium chicken broth 
1c. half-and-half 

9 oz. fresh tortellini 

2 tsp. crushed red pepper flakes 
Fresh basil, for garnish 


1. In a large pot over medium-high heat, 
melt butter. Cook chicken until cooked 
through and golden, 8 minutes per side, 
then season with salt and pepper. Let rest 
10 minutes, then dice. 


}. Add onion to pot and cook until soft 
and golden, 6 minutes, then add garlic and 
cook until fragrant, 1 minute. Add flour and 
whisk until golden, 2 to 3 minutes, then 
add chicken broth and half-and-half and 
simmer until thickened, 15 minutes. 


3. Add tortellini to pot and cook until al 
dente, 5 minutes. Add diced chicken and 
season with crushed red pepper flakes, 
salt, and pepper. 


Ladle into bowls and garnish with basil. 


CHAPTER 3 | CARB CENTRAL 


PASTA E 
FAGIOLI 


2 tbsp. extra-virgin olive oil 

% |b. spicy (or sweet) Italian sausage 

1 medium onion, finely chopped 

2 carrots, peeled and finely chopped 

2 stalks celery, finely chopped 

3 cloves garlic, minced 

Kosher salt 

Freshly ground black pepper 

2 (15-oz.) cans Great Northern beans 

1 (15-oz.) can diced tomatoes 

4 c. low-sodium chicken broth 

2 sprigs rosemary, leaves finely chopped 
1% c. ditalini pasta (or other small shape) 


Freshly grated Parmesan 
Freshly chopped parsley 


1. In alarge, deep pot over medium heat, 
heat oil. Add sausage and cook, breaking up 
with a wooden spoon, until cooked through, 
about 5 minutes. Stir in onion, carrots, and 
celery and cook until slightly softened, about 
5 minutes. 


Add garlic and cook until fragrant, 1 
minute more. Season with salt and pepper, 
then add in beans (with their liquid), diced 
tomatoes, chicken broth, and rosemary. Bring 
to a boil, then stir in ditalini. 


Reduce heat to medium and cook until 
pasta is al dente, about 8 minutes. Taste and 
adjust seasoning if necessary. 


Garnish with Parmesan and parsley 
before serving. 
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CHICKEN 
PARM 
SOUP 


1 tbsp. extra-virgin olive oil 

1 large onion, chopped 

3 cloves garlic, minced 

3 tbsp. tomato paste 

1 tsp. crushed red pepper flakes 

1 (15-0z.) can crushed tomatoes 

6 c. low-sodium chicken broth 

8 oz. penne 

% |b. cooked chicken breast 
(about 2 breasts) 

1% c. shredded mozzarella 

1c. freshly grated Parmesan 

1 tbsp. freshly chopped parsley 

Kosher salt 

Freshly ground black pepper 


In a large pot over medium 
heat, heat oil. Add onion and 
cook, stirring, until soft, 5 
minutes. Add garlic and cook 
until fragrant, 1 minute more. Stir 
in tomato paste and red pepper 
flakes. Add tomatoes and broth 
and bring to a simmer. 


Add penne and cook until al 
dente, 8 to 10 minutes. 


Add chicken, mozzarella, 
Parmesan, and parsley and season 
generously with salt and pepper. Let 
cheese melt, then ladle into bowls. 


STUFFED 
PEPPER SOUP 


1 tbsp. extra-virgin olive oil 

3 bell peppers (red, green, and yellow), chopped 
1 onion, chopped 

2 cloves garlic, minced 

1 |b. ground beef 

Kosher salt 

Freshly ground black pepper 

6 c. low-sodium chicken broth 

1 (28-0z.) can crushed tomatoes 

1 (14-0z.) can fire-roasted diced tomatoes 


1. In a large pot over medium heat, heat oil. Add bell peppers 
and onion and cook until soft, 7 minutes. Add garlic and cook 
until fragrant, 1 minute. Add ground beef and season with 

salt and pepper. Cook until no longer pink, 7 minutes. Drain fat 
and return to heat. 


2 tsp. dried oregano 2. Add broth, crushed tomatoes, diced tomatoes, and oregano. 

1c. white rice Bring to a boil then reduce heat to a simmer. Add rice and 
aeias simmer, covered, until rice is tender, about 40 minutes, adding 

Shredded white cheddar water if necessary. Season with salt and pepper to taste. 


Freshly chopped parsley 3. Garnish with cheddar and parsley before serving. 


CHAPTER 3 | CARB CENTRAL 


PERFECT 
HOMEMADE RAMEN 


SERVES 6 | TOTAL TIME: 3 HR 


For the chicken dashi (stock): 

8 c. low-sodium chicken broth 

16 dried shiitake mushrooms 

30 g kombu (about a 10" square piece) 

20 g dried bonito flakes (about 2 c. loosely packed) 


For the pork: 

1% c. low-sodium soy sauce 

1% c. mirin 

% c. sake 

1% c. water 

% c. granulated sugar 

2 tbsp. packed brown sugar 

1 2" piece fresh ginger, sliced 

3 cloves garlic, peeled and smashed 
3 green onions, halved 

1 |b. pork belly, skin on, cut into 2"-wide strips 


For each serving: 

4 oz. fresh ramen noodles 

1% c. chicken dashi 

2 reserved shiitake mushrooms, sliced 

3 tbsp. reserved cooking liquid (from pork) 

2 slices pork 

1 soft-boiled egg, halved 

1 green onion, white and light green parts only, very thinly sliced 
2 tsp. chili oil 

Nori (optional) 


4. Make stock: In a medium saucepan over medium heat, bring chicken broth 
to a bare simmer. Remove from heat and let cool 2 minutes. Add in shiitake 
and kombu and let steep 5 minutes. Then, add in bonito and let steep 5 more 
minutes. Strain. 


2. Store stock chilled, up to 1 week. 


3. Make pork: In a medium saucepan over medium heat, bring all ingredients 
except pork to a low simmer and reduce heat to low. 


4. Meanwhile, in another medium pot over medium heat, bring pork and 6 
cups water to a low simmer. Drain immediately and gently rinse pork. 


5. Place pork in soy sauce mixture and bring to a simmer. Cover and continue 
to cook on low until tender, turning pork occasionally, about 1 hour 20 minutes. 


6. Let cool for 20 minutes, then strain and reserve liquid for serving. 
Refrigerate pork and remaining liquid separately. Slice pork before serving, 
lightly torched, if desired. 


7. To serve: In a pot of salted boiling water, cook ramen, stirring with 
tongs or chopsticks until al dente, about 1 minute. (If using instant ramen, 
discard seasoning packet and follow packet instructions to cook until 

al dente.) Drain well. 


8. In a small saucepan over medium heat, warm stock and shiitake until barely 
simmering. Cook for 1 minute and remove from heat. Set shiitake aside. 


9. Add stock, reserved cooking liquid from pork, and noodles to serving bowl. 
Top with pork, soft boiled egg, shiitake, green onion, a drizzle of chili oil, and 
nori, if using. 
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PIE SOUP 


1 tbsp. canola oil 

1 large onion, diced 

2 cloves garlic, minced 

2 jalapefios, 1 minced and 1 sliced 

1 tbsp. tomato paste 

2 tsp. chili powder 

2 tsp. ground cumin 

1 (28-0z.) can diced tomatoes 

1 (15-oz.) can black beans, rinsed 

4 c. low-sodium chicken broth 

1c. shredded cheddar, plus 
more for garnish 

Fritos, for garnish 

Sour cream, for garnish 


1. In a large pot over medium-high heat, heat oil. Add onion 
and cook until golden, 8 minutes, then add garlic and minced 
jalapeno and cook until fragrant, 2 minutes more. 


Add tomato paste, chili powder, and cumin and cook, stirring, 
1 minute more. Add tomatoes and black beans, stirring to 
combine, then add broth. 


3. Simmer for 15 minutes, then add cheddar and stir until melted. 


Garnish with Fritos, sour cream, sliced jalapeno, and cheddar 
before serving. 


PIZZA SOUP 


1 tbsp. extra-virgin olive oil 

1 large onion, chopped 

2 bell peppers, chopped 

Kosher salt 

8 oz. sliced baby bella mushrooms 

3 cloves garlic, minced 

2 tbsp. tomato paste 

1c. chopped pepperoni, plus whole : 
pepperoni slices for topping - 

1 tbsp. Italian seasoning 


1 tsp. crushed red pepper flakes j ‘a . 


1 (28-0z.) can crushed tomatoes a 
4 c. low-sodium chicken broth ai 4 
% c. heavy cream ¢ 
1 crusty baguette, cut into 4"-long pieces 
2c. shredded mozzarella 

Chopped fresh parsley, for garnish 


In a large Dutch oven (or ovenproof pot) 
over medium heat, heat oil. Add onion and 
peppers and season with salt. Cook until 
slightly tender and golden, 3 minutes, then 
add mushrooms and cook until browned 
and juices have evaporated, 8 minutes more. 
Add garlic and tomato paste and cook until 

": fragrant, 1 minute. Add chopped pepperoni 
and stir until combined. 


Add Italian seasoning, crushed red pepper 
flakes, crushed tomatoes, and chicken broth. 
Bring to a boil, reduce heat and simmer 20 
minutes. 


Remove from heat and stir in heavy 
cream. Heat broiler. 


Top pot with bread and sprinkle with 
mozzarella. Place remaining pepperoni on 
. top and carefully transfer soup to oven until 
— cheese is melty and golden. 


Garnish with parsley and serve. 


CHAPTER 3 | CARB CENTRAL 


LOADED 
BAKED 
POTATO 
SOUP 


SERVES 4 | TOTAL TIME: 40 MIN 


6 slices bacon 

1 tbsp. butter 

2 cloves garlic, minced 

4 c. whole milk 

%4 c. all-purpose flour 

4 russet potatoes, cubed 

Kosher salt 

Freshly ground black pepper 

% c. shredded cheddar, plus 
more for garnish 

% c. thinly sliced green onions, plus 
more for garnish 

Sour cream, for garnish 


41. In a large skillet over medium 

heat, cook bacon until crispy, about 8 
minutes. Transfer to a paper towel- 
lined plate and let cool, then crumble. 


2. In a large pot over medium-high 
heat, melt butter and cook garlic until 
fragrant, about 30 seconds. Add in 

milk and flour. Whisk constantly, until 
slightly thick, about 5 minutes, then 

add potatoes and season generously 
with salt and pepper. Increase heat to a 
simmer. Cook potatoes until creamy and 
tender, 25 minutes. 


3. Stir in cheese and green onions. 


4. Garnish with crumbled bacon, more 
cheese, more green onions, and sour 
cream before serving. 
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INSTANT POT 
CHICKEN TORTILLA SOUP 


2 tbsp. canola oil, plus more for frying 

1 small poblano pepper, seeded and 
chopped in 1" pieces 

1 onion, roughly chopped 

2 cloves garlic, roughly chopped 

1 packet McCormick® Taco Seasoning Mix 

2 tbsp. tomato paste 

1 (14.5-0z) can diced tomatoes, 
preferably fire-roasted 

1 |b. skinless boneless chicken thighs 

Kosher salt 

McCormick® Ground Black Pepper 

4 c. low-sodium chicken broth 

6 corn tortillas 

Juice of 2 limes 

Y% c. sour cream 


1 avocado, diced 
¥% cup crumbled queso fresco 
¥% cup chopped cilantro 


WEEKNIGHT 
FAVORITES 


SPONSORED BY [ia 


McCormick’ 


a) 
a) 
° 
° 
o @ 
°° 
° 
eo 8° 
ar) py 
Set Instant Pot to Sauté on High and heat 2 tablespoons oil. Cook 
poblano until charred, about 4 minutes. Add onion and garlic 
and cook until softened, about 6 minutes more. Add McCormick® 


Taco Seasoning Mix and tomato paste, stirring for 1 minute then add 
tomatoes. Simmer 5 minutes. 


Season chicken with salt and black pepper. Add to pot with 
chicken broth. Set Instant Pot to Soup mode for 10 minutes. 
Follow manufacturer’s guide for quick release. Transfer chicken 
to a bowl and shred using two forks. Set aside. 


Meanwhile, slice four tortillas into %" strips. In a large skillet over 
medium-high heat, heat 1" of oil. When oil is shimmering, add 
tortillas. Fry until golden, 1 to 2 minutes. Drain on paper towel—lined 
plate and season with salt. 


Working in two batches, ladle soup into blender with two remaining 
tortillas torn into pieces, lime juice, and sour cream. Pulse until smooth. 
Add back to pot with shredded chicken and season with salt and pepper. 


Garnish with avocado, queso fresco, and cilantro before serving. 


59 


COCONUT 
PUMPKIN 
SOUP 


1 small pumpkin (or % large butternut 
squash), peeled and cut into 1" pieces 

1 medium sweet potato, peeled and 
cut into 1" pieces 

6 tbsp. extra-virgin olive oil, divided 

Kosher salt 

McCormick® Ground Black Pepper 

1 medium onion, chopped 

2 carrots, thinly sliced 

2 cloves garlic, minced 

2" piece of ginger, peeled and thinly sliced 

1 tsp. McCormick® Ground Coriander 

1 tsp. McCormick® Paprika 

1 (13.66-o0z.) can Thai Kitchen 
Unsweetened Coconut Milk 

4 c. low-sodium vegetable broth 

% c. pepita seeds 

2 tbsp. finely chopped parsley 


Preheat oven to 425°. On a large baking 
sheet, toss pumpkin and sweet potato 
with 2 tablespoons oil, 1 teaspoon salt and 
Y% teaspoon black pepper. Roast until fork 
tender, 40 to 45 minutes. 


Meanwhile in a large skillet over 
medium-low, heat 2 tablespoons oil. Add 
onion and cook until soft, 5 minutes. Add 
carrots, garlic, ginger, coriander, paprika, 
and 1 teaspoon salt and cook until tender, 
about 8 minutes. Add coconut milk and 
broth, bring to a boil, then reduce heat to 
low and simmer for 15 minutes. 


In a small saucepan over medium heat, 
heat remaining 2 tablespoons oil. 
When the oil is shimmering, add pepitas. 
Toast until golden. Remove from heat, 
then stir in parsley, % teaspoon salt and 
¥% teaspoon black pepper. 


Working in two batches, pulse soup 
base and roasted vegetables in a blender 
until smooth. 


Garnish with toasted pepita mixture 
before serving. 


CHILI STEW 


2 tbsp. extra-virgin olive oil 

1 medium onion, finely chopped 

1 large carrot, peeled and finely diced 

1 stalk celery, finely diced 

2 cloves garlic, grated 

Kosher salt 

McCormick® Ground Black Pepper 

1 small red bell pepper, chopped 

1 jalapefio, finely chopped 

1 |b. ground beef 

1 packet McCormick® Chili Seasoning Mix 

1 (14-0z.) can crushed tomatoes 

% c. whole milk 

% |b. macaroni pasta 

% c. finely chopped cilantro, plus 
more for garnish 

10 oz. Gruyére, shredded 


In a large pot over medium-low heat, 
heat oil. Add onion and cook until soft, 
about 6 minutes. Add carrot, celery, garlic, 
1 teaspoon salt and % teaspoon black 
pepper and cook until softened, about 8 
minutes. Add pepper, jalapeno, ground 
beef, and McCormick® Chili Seasoning 
Mix. Cook, breaking up the meat with a 
wooden spoon, until no longer pink, about 
6 minutes. Add tomatoes and milk; bring to 
a boil and simmer for 15 minutes. 


In a medium pot of boiling salted water, 
cook macaroni for 2 minutes less than 
package instructions. Drain. 


Stir in pasta, cilantro, and cheese 
until melted. Garnish with more cilantro 
before serving. 


PULLED 
PORK CHILI 


2 tbsp extra-virgin olive oil 

2 lb. boneless pork shoulder, excess 
fat removed cut into 4" pieces 

1 tsp kosher salt 

% tsp McCormick® Ground Black Pepper 

1 onion, chopped 

4 cloves garlic, minced 

% cup chopped sundried tomatoes 

1 (1.25-0z.) MceCormick® Slow Cookers 
BBQ Pulled Pork Seasoning Mix 

1 (12-02.) bottle lager 

2 cups low-sodium chicken broth 

1 (28-0z.) can crushed tomatoes 

1 (14-0z.) can kidney beans 


Shredded cheddar 

Sour cream 

Thinly sliced green onions 
Cornbread, optional 


In a large pot over high heat, heat oil. Season pork with 1 teaspoon salt 
and % teaspoon black pepper. Add to pot and sear until browned on all 
sides; transfer to a bowl and set aside. 


Reduce heat to medium-low then add onion and garlic and cook until 
softened, about 5 minutes. Add sundried tomatoes and McCormick® BBQ 
Pulled Pork Seasoning Mix and cook for 2 minutes, stirring often. Pour 
in beer, and use a wooden spoon to scrape up the browned bits on the 
bottom of the pot; simmer for 5 minutes. Transfer mixture to bowl of slow 
cooker. Stir in chicken broth, tomatoes, and beans, then add pork. 


Cover and cook on low for 9 to 10 hours, until pork is extremely tender. 


Shred pork using two forks and return to bowl of slow cooker, stirring 
until well incorporated. 


Serve with cheese, sour cream, green onions, and cornbread. 


CHEESY 
COWBOY 
CHOWDER 


6 slices bacon, chopped 

3 tbsp. butter 

1 medium onion, chopped 

2 tsp. McCormick® Himalayan Pink Salt, Black 
Pepper and Garlic All Purpose Seasoning 

3 tbsp. all-purpose flour 

4 c. low-sodium chicken broth 

3 large russet potatoes, peeled 
and cut into 1" cubes 

2c. shredded cheddar 

Vac. heavy cream 

4c. frozen corn 

4 green onions, thinly sliced, divided 


In a large pot, cook bacon over medium, 
stirring occasionally, until crispy, about 8 
minutes. Remove bacon to a plate, discard 
any oil in pot, and wipe pot clean. 


Return pot to medium heat, then add 
butter and onion. Season with %4 teaspoon 
of McCormick® Himalayan Pink Salt, Black 
Pepper, and Garlic All Purpose Seasoning. 
Cook, stirring occasionally, until softened, 
about 4 minutes. Add flour and cook, stirring 
constantly, until lightly toasted, 1 minute. 


Pour in broth and add potatoes and 
remaining 1%4 teaspoons McCormick® 
Himalayan Pink Salt, Black Pepper, and Garlic 
All Purpose Seasoning. Bring to boil; reduce 
heat to medium-low and simmer, stirring a 
few times, until potatoes are just tender but 
not falling apart, about 8 to 10 minutes. 


Gently, stir in cheddar and heavy cream, 
stirring until cheddar melts. Stir in corn, half 
the cooked bacon, and half the green onions. 
Simmer just until corn is heated through, 
about 1 minute. 


Garnish with bacon and green onions 
before serving. 
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CREAMY 


REUBEN SOUP 


4 tbsp. extra-virgin olive oil, divided 

6 slices rye bread, cut into 1" cubes 

1 small onion, finely chopped 

1 carrot, peeled and finely chopped 

1 garlic clove, grated 

1 tsp. McCormick® Caraway Seed, optional 
% tsp. McCormick® Ground Black Pepper 
4 c. low-sodium chicken broth 

% |b. sliced corned beef, cut into 1" cubes 
8 oz. sauerkraut 

% c. heavy cream 

%4 c. finely chopped parsley 

Kosher Salt 

8 oz. Gruyére or Swiss, shredded 


In a large pot over medium-high heat, toss together 2 
tablespoons oil and bread cubes, and stir until well coated and 
golden brown on all sides. Transfer to a bowl and set aside. 


In the same pot, heat remaining 2 tablespoons oil over medium- 
low. Add onion and sauté until softened, about 5 minutes. Stir 
in carrot, garlic, caraway seed, and black pepper. Stir until 
softened, about 5 minutes. Add % cup water and chicken broth, 
bring to a boil, and simmer on low for 20 minutes. Fold in 
tcorned beef, sauerkraut, and heavy cream; bring to a boil and 
simmer for 5 minutes. Stir in parsley. 


Place ovenproof soup bowls on a rimmed sheet pan. Divide soup 
into each bowl, top with croutons, and top generously with cheese. 


Broil until cheese is melty and bubbling, about 1 to 2 minutes. 


COCONUT 


ZOODLE SOUP ~ 


1 tbsp. coconut oil 

1 small red bell pepper, seeded, stemmed, 
and thinly sliced 

% c. small red onion, thinly sliced 

8 oz. thinly sliced mushrooms 

3 to 4 tbsp. red curry paste, depending on 
desired spice level 

2 (13.66-0z.) cans Thai Kitchen Coconut Milk 

3 c. low-sodium chicken broth 

2 tsp. kosher salt, plus more to taste 

1 |b. spiralized zucchini 

4 c. shredded rotisserie chicken 

2 tbsp. fresh lemon juice 

% c. freshly chopped cilantro 


In a large saucepan over medium-high heat, heat coconut oil. 
Add bell pepper and onion and cook, stirring occasionally, until 
just starting to soften, 3 minutes. Add mushrooms and curry 
paste and cook, stirring to toast curry paste slightly, 1 minute. 


Pour in coconut milk, broth, and 2 teaspoons salt. Bring to a 
boil, then reduce heat to a simmer and stir in zucchini, chicken, 
and lemon juice. Cook just until heated through, 2 minutes. 


Garnish with cilantro before serving. 


CHAPTER 4 | WEEKNIGHT FAVORITES 


SPAGHETTI 
LOVER'S SOUP 


SERVES 4 | TOTAL TIME: 40 MIN 


2 tbsp. extra-virgin olive oil 

1 onion, finely chopped 

1 large carrot, peeled and finely diced 
1 stalk celery, finely diced 

2 cloves garlic, grated 

2 tsp. tomato paste 

% tsp. McCormick® Crushed Red Pepper 
% tsp. McCormick® Oregano Leaves 
Kosher salt 

McCormick® Ground Black Pepper 

1 lb. ground beef 

1 (28-0z.) can crushed tomatoes 

1%4 c. whole milk 

Y% c. heavy cream 

% c. finely chopped parsley 

% |b. spaghetti, broken in half 

8 oz. fontina, shredded 


1. In alarge pot over medium-low heat, 

heat oil. Add onion, carrot, celery, and garlic; 
cook until softened and caramelized about 12 
minutes. Add tomato paste, red pepper flakes, 
oregano, 1 teaspoon salt and % teaspoon black 
pepper, and cook for 2 minutes. 


2. Increase heat to medium-high, add ground 
beef, breaking up meat with a wooden spoon. 
Cook until no longer pink, about 6 minutes, 
then drain fat. 


3. Add tomatoes, milk, and cream; bring to a 
boil and simmer for 20 minutes. Stir in parsley. 


4. Meanwhile in a medium pot of boiling salted 
water, cook pasta according to package al 
dente directions. Reserve 2% cups pasta water; 
drain pasta. 


5. Stir 2 cups pasta water into soup. If soup is 
too thick, gradually add remaining pasta water. 


6. Divide pasta between bowls and ladle 
hot soup over spaghetti. Immediately sprinkle 
with cheese. 
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3 tbsp. butter 

1 medium onion, finely chopped 

2 stalks celery, finely chopped 

Kosher salt 

Freshly ground black pepper 

1 tsp. Old Bay seasoning 

2 cloves garlic, minced 

2 tbsp. tomato paste 

3 tbsp. all-purpose flour 

4c. fish stock (or low-sodium 
vegetable broth) 

1c. dry white wine 

1 bay leaf 

Y% c. heavy cream 

1 |b. lump crab meat, divided 


Freshly chopped parsley, for garnish 
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BEST-EVER 
CRAB BISQUE 


SERIOUS) Tees Milas Seareee (TTY 


_ In alarge pot over medium heat, melt butter. Add onion and 
celery and cook until soft, about 5 minutes. Season with salt, 
pepper, and Old Bay, then stir in garlic and tomato paste. Cook 
until fragrant, about 2 minutes. Sprinkle over flour and cook until 
absorbed, 1 minute more. 


_ Pour in stock and wine, then stir in bay leaf. Reduce heat and let 
simmer, stirring occasionally, until liquid is reduced, 30 minutes. 


Remove bay leaf and puree soup with an immersion blender on 
high until very smooth. Return heat to medium low heat and stir 
in heavy cream and half of the crab meat. Cook until just warmed 
through, about 5 minutes. 


_ Garnish with remaining crab meat and parsley before serving. 
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CREAM OF 
MUSHROOM 
SOUP 


4 tbsp. butter 

2 (8-0z.) packages cremini 
mushrooms, sliced 

2/3 c. sliced shiitake mushrooms 

1 shallot, minced 

2 cloves garlic, minced 

1 tsp. dried thyme 

4 c. low-sodium vegetable broth 

1/3 c. heavy cream 

Kosher salt 

Freshly ground black pepper 


In a large pot over medium heat, melt 
butter. Add mushrooms and cook, stirring 
occasionally, until golden, 5 to 7 minutes. 
Season with salt and pepper and remove 1 
cup mushrooms to reserve for later. 


Add shallot and garlic to the pot and 
cook until fragrant, 1 minute. Add thyme 
and broth and bring to a simmer. Cook 
until mushrooms are tender, 8 to 10 
minutes. Using an immersion blender, 
puree soup until smooth. Season with salt 
and pepper. 


Stir in cream and reserved mushrooms 
before serving. 
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BACON 


CAULIFLOWER wb 2a 
K 
~~ a 


CHOWDER 


SERVES 6 | TOTAL TIME: 35 MIN 


4 slices bacon, cut into 1" pieces 

1 medium onion, chopped 

2 medium carrots, peeled and chopped 
2 stalks celery, chopped 

Kosher salt 

Freshly ground black pepper 

2 cloves garlic, minced 

2 tbsp. all-purpose flour 

2 tsp thyme leaves 

1 head cauliflower, cut into small florets 
4c. low-sodium vegetable broth 

1c. whole milk 


(1. In a large pot over medium heat, cook bacon until crispy. 
Transfer to a paper towel—lined plate, and drain all but 2 
tablespoons of fat from pot. 


2. To bacon fat, add onion, carrots, and celery. Season with 
salt and pepper. Cook until soft, about 5 minutes. Add garlic 
and cook until fragrant, 1 minute. Stir in flour and cook 2 
minutes more. Add thyme and cauliflower. 


3. Pour in broth and milk, and bring to a boil. Immediately 
reduce heat to medium-low and simmer until cauliflower is 
fork tender, about 15 minutes. Season with salt and pepper. 


4. Garnish with cooked bacon before serving. 


ENGLAND 
CLAM 
CHOWDER 


SERVES 4 | TOTAL TIME: 30 MIN 


4 slices bacon, cut into %" pieces 

2 tbsp. butter 

1 large onion, chopped 

2 stalks celery, chopped 

3 cloves garlic, minced 

%4 c. all-purpose flour 

2 russet potatoes 

1 (8-0z.) bottle clam juice 

1c. half-and-half 

1c. low-sodium vegetable broth 

1 bay leaf 

3 sprigs thyme 

1 large russet potato, peeled and 
cut into 1/2" cubes 

Kosher salt 

Freshly ground black pepper 

; 2 (6.5-0z.) cans chopped clams 

Freshly chopped parsley, for garnish 
Oyster crackers, for serving 


1. In a large pot over medium heat, cook 
bacon until crispy. Drain cooked bacon 
on a paper towel—lined plate. 


2. Add butter to bacon fat, then add 
onion and celery. Cook until soft, about 
5 minutes. Stir in garlic and flour and 


\ cook 1 minute. 
3. Add clam juice, half-and-half, broth, 


bay leaf, and thyme, whisking constantly 
until combined. Stir in potatoes and bring 
mixture to a boil, then reduce heat and 

a simmer until the potatoes are tender, 
about 10 minutes. 


*y  ~=4. Add clams and cook until heated 
through, about 2 minutes. Season with 
salt and pepper. Remove bay leaf and 
thyme sprigs. 


5. Garnish with bacon and parsley before 
serving with oyster crackers. 
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CORN 
CHOWDER 


SERVES 6 | TOTAL TIME: 30 MIN 


6 slices bacon, cut into %” pieces 

1 large onion, chopped 

3 medium russet potatoes, cut into 
1" cubes 

4 c. low-sodium chicken broth 

2 tbsp. all-purpose flour 

% c. whole milk 

3c. corn 

% c. heavy cream 

1c. shredded white cheddar 

Kosher salt 

Freshly ground black pepper 

Finely chopped chives, for garnish 


1. In a large pot over medium heat, 
cook bacon until crispy. Drain bacon on 
a paper towel-lined plate, and drain 

all but one tablespoon fat from pot. 


2. Add onion and cook until beginning to 
soften, about 4 minutes. Add potatoes 
and chicken broth and bring to a boil. 
Reduce heat, cover, and simmer until 
potatoes are tender, about 10 minutes. 


3. In a small bowl, whisk flour into milk, 
then add mixture to pot. Add corn, 
cream, cheddar, and bacon. Simmer until 
cheese is melty, 2 to 3 minutes more. 
Season with salt and pepper. 


4. Garnish with chives before serving. 
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CHEESY 
BROCCOLI | 


rm 


/CHOWDER F 


as SERVES 4 | TOTAL TIME: 50 MIN yim 


4 tbsp. butter .. 
1 onion, chopped ; 


% c. all-purpose flour a 

2 c. low-sodium chicken broth 

Kosher salt ‘. In a large pot over medium heat, melt butter. Add onion and cook until 
Freshly ground black pepper soft, 5 minutes. Whisk in flour and let cook 2 minutes. Add chicken broth 
1 large head broccoli, finely chopped and season generously with salt and pepper. 

1 large carrot, grated 2. Stir in broccoli, carrot, and celery. Bring to a boil and reduce heat to low. 
2 stalks celery, thinly sliced Let simmer until vegetables are tender, 20 minutes. 


2 c. whole milk 
3c. shredded cheddar, plus 
more for garnish 4. Season with salt and pepper and top with more cheddar before serving. 


3. Add milk and bring to a simmer, then stir in cheddar. 
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CLAM 
CHOWDER 


SERVES 4 | TOTAL TIME: 55 MIN 


4 slices bacon 

1 large onion, diced 

1 stalk celery, chopped 

1 large carrot, chopped 

2 cloves garlic, minced 

1 (8-02z.) jar clam juice 

1 (28-o0z.) can crushed tomatoes 

2 large Yukon Gold potatoes, cubed 
% tsp. crushed red pepper flakes 
Kosher salt 

Freshly ground black pepper 

1 (10-0z.) can clams 

1/3 c. heavy cream 

Freshly chopped parsley, for garnish 


1. In a large pot over medium heat, cook bacon 
until crispy, about 8 minutes. Drain bacon on a 
paper towel—lined plate, then chop. 


2. Add onion, celery, and carrot to bacon fat. 
Cook until soft, 5 minutes, then add garlic and 
cook until fragrant, 1 minute more. 


3. Add clam juice, crushed tomatoes, and 
potatoes. Season with red pepper flakes, salt, 
and pepper. Bring to a boil then reduce heat 
and let simmer, covered, until potatoes are 
tender, 15 minutes. 


4. Add bacon, clams, and heavy cream to pot 
and simmer, uncovered, 10 minutes more. 


5. Garnish with parsley before serving. 
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CURRIED BUTTERNUT 
SQUASH SOUP 


SERVES 6 | TOTAL TIME: 1HR 


2 |b. butternut squash, peeled and chopped 
3 tbsp. melted coconut oil 

1 red onion, quartered 

2 large carrots, roughly chopped 

3 cloves garlic 

Kosher salt 

Freshly ground black pepper 

2 tbsp. curry powder 

4 c. low-sodium vegetable broth, warmed 
Coconut milk, for serving 

Freshly chopped cilantro, for garnish 
Chopped roasted peanuts, for garnish 


ope 


GOOD 
FOR YOU 


4. Preheat oven to 425°. On two large rimmed 
baking sheets, toss squash with oil, onion, 
carrots, and garlic. Season with salt, pepper, and 
curry powder. 


2. Roast, tossing once halfway through, 
until squash is caramelized and tender, about 
45 minutes. 


3. Working in batches, add squash mixture to 
blender with warmed broth and puree until creamy. 


4. Drizzle coconut milk over each serving and 
garnish with cilantro and peanuts. 
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EASY 
WONTON 
SOUP 


SERVES 4 | TOTAL TIME: 30 MIN 


For the wontons: 

2/3 |b. ground pork 

2 tsp. low-sodium soy sauce 

2 tsp. finely chopped chives 

1 tsp. rice wine vinegar 

1 tsp. cornstarch 

1 tsp. grated ginger 

1 garlic clove 

¥% tsp. crushed red pepper flakes 
% tsp. sesame oil 

1 package square wonton wrappers 
% c. water 


For the soup: 

4c. low-sodium chicken broth 

2" piece of peeled ginger 

2 tsp. low-sodium soy sauce 

2 garlic cloves, smashed 

% tsp. sesame oil 

1 green onion, thinly sliced, for garnish 


41. In a large bowl, mix pork, soy sauce, 
chives, vinegar, cornstarch, ginger, garlic, 
red pepper flakes and sesame oil until 
fully combined. 


2. Using your finger, wet the edges of 
wonton wrapper with water. Place half 

a tablespoon of pork filling in the center 
of the wonton wrapper. Fold wonton in 
half diagonally to create a triangle, and 
seal the edges. Fold the two identical 
corners in on each other and press again 
to seal. Repeat until all wonton wrappers 
are filled. 


3. In a large pot over medium-high heat, 
bring all soup ingredients to a boil. Reduce 
heat to low and simmer 10 minutes. 
Remove ginger and garlic cloves and 

bring soup back to a gentle boil. Lower in 
wontons and cook for 10 minutes more. 


4. Garnish with green onion 
before serving. 
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QUINOA 
VEGETABLE 
SOUP 


SERVES 6 | TOTAL TIME: 30 MIN 


2 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

2 carrots, peeled and cut into thin rounds 

2 stalks celery, thinly sliced 

3 cloves garlic, thinly sliced 

Kosher salt 

Freshly ground black pepper 

1 large zucchini, cut into %" pieces 

1 (14.5-0z.) can diced tomatoes 

41 (15.5-0z.) can cannellini beans, rinsed 
and drained 

1c. quinoa 

% tsp. ground cumin 

8 c. low-sodium chicken broth 

8 oz. Tuscan kale, stemmed and shredded 

1 tbsp. fresh lemon juice 3. Stir in kale and cook until wilted, 1 minute more, then stir in lemon 

Crushed red pepper flakes, for serving juice. Season with salt, pepper, and red pepper flakes and serve. 


41. In a large pot over medium-high heat, heat oil. Add onion, 
carrots, celery, and garlic and season with salt and pepper. Cook, 
stirring occasionally, until vegetables are soft, about 10 minutes. 


2. Add zucchini, tomatoes, beans, quinoa, and cumin. Pour in 
broth and stir to combine. Bring to a boil and boil until quinoa is 
tender, about 13 minutes. 


GINGER 
MISO 
CARROT 
SOUP 


SERVES 4 | TOTAL TIME: 55 MIN 


1 tbsp. butter 

1 tbsp. extra-virgin olive oil 

1 small onion, chopped 

2 medium shallots, minced 

2 tsp. freshly grated ginger 

1% tsp. ground allspice 

2 |b. carrots, peeled and sliced 
into %" thick rounds 

4 c. low-sodium vegetable broth 
or water 

% c. white miso paste 

1 tbsp. lime juice 

Kosher salt 

Toasted sesame oil, for garnish 

2 green onions, thinly sliced 

Black and white sesame seeds, 
for garnish 


41. In a large pot over medium heat, combine butter and oil. VWWhen butter has 
melted, add onion and shallots, and cook until soft, 6 minutes. 


2. Add ginger and allspice and cook until fragrant, 1 minute more. Add carrots 
and vegetable broth and bring to a boil. Reduce to a simmer and cover. Cook 
until carrots are tender, 25 to 30 minutes. 


3. Using an immersion blender, blend soup until smooth. Place miso in a 
medium bowl and pour about % cup of hot soup over miso. Whisk until miso 
is fully incorporated, then pour mixture into the pot with the rest of the soup; 
stir to combine. Stir in lime juice and season with salt. 


4. Top each bowl with a drizzle of sesame oil, some green onion, and a pinch 
of sesame seeds. 
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VEGETABLE 
CABBAGE 
SOUP 


SERVES 6 | TOTAL TIME: 30 MIN 


2 tbsp. extra-virgin olive oil 

1 large onion, chopped 

2 carrots, chopped 

2 stalks celery, minced 

% tsp. chili powder 

Kosher salt 

Freshly ground black pepper 

1 (15-0z.) can white beans, drained 
and rinsed 

2 cloves garlic, minced 

1 tsp. thyme leaves 

4 c. low-sodium vegetable broth 

2c. water 

1 (145-0z.) can chopped fire-roasted tomatoes 

% large head cabbage, chopped 

Pinch crushed red pepper flakes 

2 tbsp. freshly chopped parsley, plus 
more for garnish 


ro 


41. In a large pot over medium heat, heat oil. Add onion, carrots, 
and celery, and season with chili powder, salt, and pepper. Cook, 
stirring often, until vegetables are soft, 5 to 6 minutes. Stir in 
beans, garlic, and thyme and cook until garlic is fragrant, about 30 
seconds. Add broth and water, and bring to a simmer. 


2. Stir in tomatoes and cabbage and simmer until cabbage is wilted, 
about 6 minutes. 


3. Remove from heat and stir in red pepper flakes and parsley. 
Season to taste with salt and pepper. 


4. Garnish with more parsley before serving. 


CREAMY 
SPINACH 
SOUP 


SERVES 4 | TOTAL TIME: 30 MIN 


2 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

1 bunch green onions, chopped 

2 cloves garlic, minced 

1 russet potato, peeled and chopped 
into %" cubes 

1 |b. spinach, thick stems trimmed 

4 c. low-sodium chicken or 
vegetable broth 

% c. heavy cream, plus more for garnish 

Kosher salt 

Freshly ground black pepper 


For the croutons: 
3 tbsp. butter 
1c. cubed bread 
Kosher salt 


1. In a large pot over medium heat, heat 
oil. Add onion and green onions and 
cook until beginning to soften, about 5 
minutes. Stir in garlic, then add potatoes 
and spinach. Pour over broth and bring 
to a boil. Cook, stirring occasionally, until 
spinach is bright green and potatoes are 
tender, 15 minutes. 


2. Use an immersion blender to blend 
soup until smooth. Stir in cream and 
season with salt and pepper. 


3. Make croutons: In a medium skillet 
over medium heat, melt butter. Add 
bread in a single layer and cook, tossing 
often, until bread is golden all over, 
about 3 minutes. Season immediately 
with salt. 


4. Garnish with croutons and a drizzle of 
cream before serving. 


CHAPTER 6 | GOOD FOR YOU! 


BEST-EVER 
GAZPACHO 


SERVES 3 | TOTAL TIME: 25 MIN 


2 lb. roma tomatoes, quartered 

2 Persian cucumbers, peeled and chopped 

% red bell pepper, chopped 

1 clove garlic, roughly chopped 

2 tbsp. red wine or sherry vinegar 

% c. water 

1/3 c. extra-virgin olive oil, plus 
more for skillet 

Kosher salt 

Freshly ground black pepper 

2 slices country bread, cubed 

2 tbsp. thinly sliced basil 


4. Combine tomatoes, cucumbers, bell pepper, 
garlic, vinegar, and water in a food processor 
or blender. Pulse until smooth, then add oil and 
blend to combine. Season with salt, pepper, 
and more vinegar, if needed. Cover and 
refrigerate until chilled. 


2. Meanwhile, make croutons: In a large skillet 
over medium heat, add enough oil to coat 

the bottom of the pan. Add bread and cook, 
stirring occasionally, until bread is golden. 
Season immediately with salt. i ine Hy 


3. Garnish gazpacho with basil, croutons, and a [eg 
drizzle of oil before serving. 
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This is best made 
during late summer, 
when tomatoes are in 
season. Use whatever 
looks best (and juiciest)! 
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nor BLACK 
BEAN SOUP 


SERVES 4 | TOTAL TIME: 35 MIN 


2 tbsp. extra-virgin olive oil 

1 medium red onion, finely chopped 
2 cloves garlic, minced 

1 tbsp. minced jalapefios 

1 tbsp. tomato paste 

Kosher salt 

Freshly ground black pepper 

1 tsp. chili powder 

% tsp. cumin 

3 (15-0z.) cans black beans, with liquid 
4 c. low-sodium chicken broth 

1 bay leaf 


For garnish: 

Sour cream 

Sliced avocado 
Chopped fresh cilantro 


41. In a large pot over medium heat, heat oil. 
Add onion and cook until soft, about 5 minutes. 
Add garlic and jalapenos and cook until 
fragrant, about 2 minutes. Add tomato paste, 
stir to coat vegetables, and cook about a 
minute more. Season with salt, pepper, chili 
powder, and cumin. 


2. Add black beans, chicken broth, and bay leaf 
and bring to a boil. Immediately reduce to a 
simmer and let simmer until slightly reduced, 
about 15 minutes. Remove bay leaf. 


3. Serve with a dollop of sour cream, sliced 
avocado, and cilantro. 


BEST-EVER 
PUMPKIN 
SOUP 


SERVES 4 | TOTAL TIME: 50 MIN 


1 (4 lb.) pumpkin, any kind but 
preferably sugar pie 

1 tbsp. extra-virgin olive oil 

1 large onion, chopped 

4 cloves garlic, minced 

4 c. low-sodium chicken broth 

Kosher salt 

Freshly ground black pepper 

% c. heavy cream, plus more for garnish 


1. Halve, peel, and scrape out the seeds 
of the pumpkin. Cut into chunks. 


2. In a large pot over medium heat, heat 
oil. Add onion and garlic and cook until 
soft and caramelized, about 7 minutes. 


3. Add pumpkin and broth and season 
with salt and pepper. Bring to a boil then 
reduce heat to a simmer. Simmer until 
pumpkin is tender, about 30 minutes. 


4. Remove from heat and, using an 
immersion blender, blend until smooth. 
Stir in cream and season with salt 

and pepper. 


5. Add a drizzle of cream and garnish 
with pepper before serving. 
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ESCAROLE 
& WHITE 


BEAN SOUP 


SERVES 4 | TOTAL TIME: 40 MIN 


1 tbsp. extra-virgin olive oil 

% onion, finely chopped 

2 stalks celery, finely chopped 

1 large leek, cleaned and thinly sliced 
(white and pale green parts only) 

3 cloves garlic, minced 

2 tsp. freshly chopped thyme 

¥% tsp. crushed red pepper flakes 

1 head escarole, roughly chopped 

Kosher salt 

Freshly ground black pepper 

4 c. low-sodium vegetable broth 

2c. water 

2 (15-oz.) cans cannellini beans, 
drained and rinsed 

41 Parmesan rind, or 1 (1-02z.) 
piece of Parmesan 

2 bay leaves 

Juice of 1 lemon 

Freshly grated Parmesan, for serving 


41. In a large pot over medium heat, heat oil. Add onion, celery, and 
leek and cook until slightly soft, 5 minutes. Add garlic, thyme, and red 
pepper flakes and cook until fragrant, 1 minute more. Add escarole 
and stir until wilted completely. Season with salt and pepper. 


2. Add broth, water, beans, Parmesan rind and bay leaves and bring 
to a simmer. Stir occasionally, mashing some beans (about 1/3 of 
them) in the pot to thicken soup. Let simmer 15 minutes, then stir in 
lemon juice. 


3. Garnish with Parmesan before serving. 
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ROASTED es 
BUTTERNUT. . = .. 
SQUASH ao 
SOUP . 


SERVES 4 | TOTAL TIME: 40 MIN 


1 large butternut squash, peeled and 
cubed (seeds removed) 

2 potatoes, peeled and chopped 

3 tbsp. extra-virgin olive oil, divided 

Kosher salt 

Freshly ground black pepper 

1 tbsp. butter 

1 medium onion, chopped 

1 stalk celery, thinly sliced 

1 large carrot, peeled and chopped 

1 tbsp. fresh thyme, plus more for garnish 

4 c. low-sodium chicken broth 


1. Preheat oven to 400°. On a large baking 
sheet, toss butternut squash and potatoes 
with 2 tablespoons oil and season generously 
with salt and pepper. Roast until tender, 

25 minutes. 


2. Meanwhile, in a large pot over medium 
heat, melt butter and remaining tablespoon 
oil. Add onion, celery, and carrot and cook 
until softened, 7 to 10 minutes. Season with 
salt, pepper, and thyme. 


3. Add roasted squash and potatoes 

and pour over chicken broth. Simmer 10 
minutes, then using an immersion blender, 
blend soup until smooth and creamy. 
(Alternatively, carefully transfer batches of 
the hot soup to a blender.) 


4. Garnish with thyme before serving. 
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HEALTHIER 
CHICKEN 
NOODLE SOUP 


SERVES 6 | TOTAL TIME: 1 HR 5 MIN 


2 tbsp. extra-virgin olive oil, divided 

1 |b. boneless skinless chicken breasts 
Kosher salt 

Freshly ground black pepper 

1 tsp. dried oregano 

4 c. low-sodium chicken broth 

1 large onion, chopped 

3 large carrots, peeled and chopped 

3 stalks celery, chopped 

2 cloves garlic, minced 

4c. water 

1 bay leaf 

Small bunch thyme 

1 (12-0z.) package gluten-free noodles 
1 bunch Tuscan kale, stemmed and shredded 
Juice of 1 lemon 

Crushed red pepper flakes 


41. In a large pot over medium-high heat, heat 
1 tablespoon oil. Season chicken all over with 
salt, pepper, and oregano, and add to pot. 
Cook until golden and cooked through, about 
8 minutes per side. 


2. Remove from pot and let rest 10 minutes 
before chopping into small cubes. 


3. Add 2 tablespoons chicken broth to skillet 
(it should bubble immediately!), then use a 
wooden spoon to scrape up golden bits. 

Let cook until most liquid has reduced down, 
then add remaining tablespoon oil. 


4. Add onion, carrots, and celery. Season 
with salt and pepper and cook until beginning 
to soften, about 5 minutes. Stir in garlic and 
cook until fragrant, 1 minute. 


5. Pour over remaining broth and water and 
add bay leaf and thyme. Bring to a steady 
simmer and let simmer 15 minutes. Season 
with salt and pepper. 


6. Increase heat and bring mixture to boil, 
then add noodles. Cook until noodles are 
tender, about 7 minutes. Discard thyme 
stems and bay leaf, then stir in kale, lemon 
juice, and chopped chicken. Season with salt 
and crushed red pepper flakes. 


94 


delish 


EDITORIAL DIRECTOR 
Joanna Saltz 


FOOD DIRECTOR Lauren Miyashiro 
DIRECTOR OF CONTENT OPERATIONS Lindsey Ramsey 


SITE DESIGNER Alexandra Folino 
DESIGNER Sabrina Contratti 


FOOD EDITOR Lena Abraham 
ASSISTANT FOOD EDITOR Makinze Gore 
TEST KITCHEN MANAGER June (Jiuxing) Xie 
COVER FOOD STYLIST Micah Morton 
COPY EDITOR Estee Brooke Friedman 
BRANDED CONTENT EDITOR Madeleine Bokan 


CHIEF CONTENT OFFICER, HEARST MAGAZINES 
Kate Lewis 


SVP, CHIEF REVENUE OFFICER, HEARST DIGITAL MEDIA Todd Haskell 
VP, EXECUTIVE DIRECTOR, SALES Sue Katzen 
SALES DIRECTORS Corianne Carroll, Tracy Leiken Chafetz, Kimberly Parrilla 
MARKETING DIRECTOR Dina Gallo 
MARKETING MANAGER Nicole Guba 


HEARST 


specials 


HEARST SPECIALS VP, PUBLISHER 
Jacqueline Deval 


PUBLISHED BY HEARST COMMUNICATIONS, INC. 
PRESIDENT & CHIEF EXECUTIVE OFFICER Steven R. Swartz 
CHAIRMAN William R. Hearst III 
EXECUTIVE VICE CHAIRMAN Frank A. Bennack, Jr. 
SECRETARY Catherine A. Bostron 
TREASURER Carlton Charles 


HEARST MAGAZINES DIVISION 
PRESIDENT Troy Young 
CHIEF CONTENT OFFICER Kate Lewis 
EXECUTIVE VICE PRESIDENT, CHIEF FINANCIAL OFFICER & TREASURER Debi Chirichella 
PUBLISHING CONSULTANTS Gilbert C. Maurer, Mark F. Miller 


PHOTO CREDITS 


STAFF PHOTOGRAPHER Parker Feierbach 
ETHAN CALABRESE p. 2, 6, 16-17, 20-21, 28-29, 32-37, 40, 42-43, 
46-50, 54, 56-57, 72-73, 75-77, 82-83, 90-91, 93 
KATHRYN WIRSING p. 41, 55 
EMILY HLAVAE GREEN p. 2, 58-69 


